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How  long  have  you  "been  doing  home  canning? — Well,  whether  you're  an  old  hand 
at  canning,  or  whether  you're  brand  new  at  the  job,  you  may  have  some  serious  war- 
time problems  this  year. 

The  chief  problem  is  to  prevent  jars  from  exploding  during  canning.    And  this 
is  serious. .  .because  exploding  jars  not  only  waste  food.  ..they  can  cause  serious 
accidents,  and  do  considerable  damage    to  your  household  equipment. 

For  safety's  sake,  the  home  canning  specialists  of  the  U.  S.  Department  of 
Agriculture  suggest  that  you  study  your  canning  methods,  and  make  sure  you  .know  the 
right  way  to  use  your  jars  and  jar  lids. 

.  Some  home  canners  tend  to  put  too  much  in  the  jars.    Remember  that  during  the 
canning  process  the  food  will  expand  and  create  steam.    That  extra  bulk  and  steam 
must  go  somewhere.    Steam  can  escape  between  the  top  of  the  jar  and  the  lid,  if  the 
cap  is  correctly  adjusted.    But  the  expanding  food  stays  inside  the  jar... and  if 
there  isn't  room  inside  the  jar,  either  the  lid  or  the  jar  must  break. 

Using  the  hot  pack.  ..that  is,  processing  food  and  putting  it  in  the  jars  at 
boiling  heat ..  .drives  out  some  air  before  canning  begins.    Pack  the  hot  food  into 
the  hot  jars  and  cover  it  with  a  good  proportion  of  hot  liquid.    Leave  plenty  of 
room  for  the  food  to  expand  at  the  top  of  the  jar.     Starchy  corn,  peas,  and  beans 
need  one  inch  of  head  space.    A  half  inch  is  enough  for  other  vegetables,  and  for 
fruits. 

After  you  pack  the  jars,  your  next  step  is  to  put  on  the  lids.    Let's  take  a 
Iook  at  the  wartime  jar  lids  and  see  how  to  use  them  safely. 
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You  can  buy  four  main  types  of  ja#  lids  this  year.    First,  there's  the  light- 

ning-tyue,  all-glass  lid,  the  kind  you  seal  with  a  Steel  wire  clamp  fastened  to  the 

jar.    Before  you  fill  the  jar,  slip  your  rubber  ring  onto  the  ledge  near  the  top. 

After  the  jar  is  packed,  put  the  glass  lid  on  and  snap  the  longer  wire  clamp  up 

over  the  top.    Leave  the  short  wire  up_  and  loose.     This  allows  the  steam  to  get 

out  between  the  rubber  ring  and  the  lid.    As  soon  as  you  take  the  jar  out  of  the 

canner,  snap  the  short  wire  clamp  down,  and  the  jar  is  sealed. 

Another  kind  of  lid  that  you  buy  this  year  is  the  two-piece  cap,  the  kind 
that  has  a  flat  metal  lid  held  down  by  a  screw  band  or  cap.    This  is  the  only  type 
of  lid  that  does  not  need  a  rubber  ring.    The  flat  disc  has  a  rubber  compound 
"made  on"  its  underside.    In  using  this  two-piece  lid,  fill  your  jar  and  put  the 
flat  lid  on,  rubber  side  down.    Screw  the  metal  band  or  cap  on  firmly,  but  aon't 
over-do  the  tightening.    Although  the  lid  appears  tight,  this  cap  has  enough  "give" 
to  let  the  steam  out  during  canning.    After  processing  your  jar,  do  not  touch  the 
lid  or  try  to  tighten  the  band... you  may  break  the  seal. 

The  familiar  jar  cap  made  of  zinc  and  lined  with  porcelain  can't  be  bought  thi 
year,  but  maybe  you  have  some  on  hand  that  are  in  good  condition.    Wartime  metal 
caps  of  a  similar  type  are  still  being  made,  and  you  can  use  these  the  same  way  you 
used  a  zinc  lid.    Your  rubber  ring  goes  onto  the  ledge  of  the  jar  before  the  jar  is 
filled.    After  packing,  screw  the  cap  tight,  then  screw  it  back  one-fourth  inch. 
The  lid  will  expand  enough  during  the  canning  process  to  let  the  steam  escape.  As 
soon  as  the  jar  has  been  processed,  screw  the  cap  down  tight. 

These  three  types  of  caps... the  lightning  type,  the  two-piece  lid  with  the 
rubber  attached,  and  the  zinc  cap... are  old  timers.    But  there's  something  new  in 
the  canning  picture. .  .the  three-piece  lid.     This  is  a  wartime  design,  and  it  de- 
serves your  attention  whether  you're   a  beginner  or  an  expert  at  canning. 

This  new  cap  has  three  parts;     a  metal  screw  band,  a  glass  lid,  and  a  separate 
ruboer  ring.    The  rubber  ring  fits  in  a  special  groove  on  the  underside  of  the  lid. 
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not  on  the  jar.    After  the  rubber  ring  is  in  place  on  the  lid,  fill  your  jar* 
Then  put  the  lid  on,  rubber  side  down.     Screw  the  metal  band  on  tight.     Then  turn 
the  band  back  one-quarter  turn.    You  can  gauge  this  by  watching  your  thumb  while 
turning  the  band.    After  this  quarter  turn,  the  band  should  be  loose  but  should 
still  mesh  into  the  threads  that  hold  it  in  place* 

As  soon  as  you  take  the  jar  from  the  canner,  tighten  the  screw  cap  quickly. 
This  completes  the  seal. 

Here  is  a  warningl    Never  seal  the  three-piece  cap  tight  before  canning.  If 
you  do,  the  steam  will  not  escape,  and  the  lid  will  crack  or  the  whole  jar  will 
explode.    This  cap  needs  a  looser  adjustment  than  any  of  the  other  caps  used  in 
home  canning. 

Over-full  jars  and  tightly  closed  jar  caps  aren't  the  only  dangers  in  home 
canning.    The  home  canning  specialists  caution  against  using  the  oven  for  canning. 
They  point  out  that  exact  temperature  control  is  necessary,  and  heat  regulators  on 
many  kitchen  ovens  that  are  satisfactory  for  baking  foods  aren't  always  dependa- 
ble at  the  range  of  temperatures  necessary  for  successful  canning. 

Another  danger  in  oven  canning  is  that  your  oven  has  no  means  of  relieving 
the  force  if  a  jar  should  explode.     In  a  water  bath  canner,  the  surrounding  water 
slows  down  the  force  of  an  exploding  jar,.. and  in  a  pressure  canner  you  have  a 
safety  valve  to  let  off  excess  steam.    But  in  an  oven  you  have  nothing  to  retard 
the  force  of  the  explosion,  and  so  your  oven  walls  and  oven  door  have  to  take  it. 

Success  and  safety  in  home  canning  are  mostly  a  matter  of  following  direc- 
tions.    If  you  pack  your  jars  hot  and  not  too  full ..  .adjust  jar  caps  correctly... 
and  process  your  jars  by  a  safe  method. .  .you  can  depend  on  good  results  now,  and 
good  eating  later  on. 


